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HOMEMAKERS'  CHAT  Thursday,  April  3,  1941. 

(FOR  BROADCAST  USE  ONLY) 

Subject:   "QUESTIONS  AKD  ANSWERS . "    .Information  from  the  Bureaus  of  Animal  Industry, 
Home  Economics,  and  Extension  Service.    Publication  available,  Farmers'  Bulletin 
1873-  Slip  Covers  for  Furniture. 

— ooOOoo — 

Today's  grist  of  questions  has  considerable  variety.    Buying  furniture, 
cellophane  wrappers,  wash  dresses,  keeping  meat  fats,  and  herbs  for  seasoning,  are 
all  on  the  calendar. 

Evidently  there's  something  new  under  the  sun, —  a  new  way  of  buying  furni- 
ture.   A  bride-to-be  asks:   "Should  we  buy  our  furniture  completely  upholstered  or 
'in  the  muslin'  and  have  it  covered?    This  way  of  selling  furniture  is  new  to  us. 
We  have  to  make  every  dollar  count." 

If  you  buy  "in  the  muslin"  and  choose  your  own  upholstery  fabrics  you  can  be 
sure  to  have  the  covers  harmonize  perfectly  with  the  other  things  in  your  room.  But 
don't  foget  that  the  work  of  upholstering  a  piece  and  the  cost  of  the  yardage  must 
be  added  to  the  price  of  furniture  "in  the  muslin." 

However,  there  is  a  money-saving  possibility  in  buying  in  muslin,  which  you 
may  have  overlooked,  says  Bess  Viemont  Morrison  of  the  Bureau  of  Home  Economics. 
Instead  of  permanent  upholstery,  you  can  use  slip  covers.    And,  if  you  make  the  slip 
covers  yourself,  you  can  save  the  price  of  the  skilled  worker's  time.    You  eliminate 
the  entire  charge  for  upholstery  work,  and  often  the  materials  that  make  attrative 
slip  covers  are  not  as  expensive  as  those  suitable  for  permanent  upholstery.  Later 
on  you  can  have  a  fresh  and  different  set  of  slip  covers  or  have  the  suite  regularly 
upholstered . 

Mrs.  Morrison  has  written  an  illustrated  government  bulletin  telling  just 
how  to  make  slip  covers.    You  can  get  it  by  writing  to  the  U.  S.  Department  of 
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Agriculture.    Ask  for  Farmers1  Bulletin  1873,  Slip  Covers  for  Furniture. 

Our  next  writer  has  a  grievance.     "Recently  t  nought  a  pound  of  bacon  which 
looked  nicely  streaked.    After  I  got  home  I  discovered  that  the  transparent  wrapper 
had  red  lines  -printed  on  it.    The  'bacon  was  practically  all  fat.     Is  there  any  law 
or  regulation  to  prevent  such  deceptions9" 

Yes,  there  is,  or  will  be,  shortly,  says  the  Bureau  of  Animal  Industry.  A 
recent  amendment  to  the  marking  and  labeling  requirements  for  meat  and  meat  products 
prepared  under  Federal  meat  inspection  includes  a  provision  concerning  transparent 
wrappers.     The  amendment  becomes  effective  October  1,  1941,  and  under  it  the  cover- 
ing of  a  meat  food,  such  as  a  cellophane  wrapper,  shall  not  be  colored  or  designed 
to  give  the  purchaser  a  false  impression  of  the  leanness  or  quality  of  the  product 
enclo sed . 

Our  next  correspondent  wants  to  know  how  she  can  tell  when  a  readymade  dress 
is  rayon.     "And  what  special  points  should  I  look  out  for  in  buying?" 

Rayon  has  no  typical  appearance,  like  cotton,  wool,  silk,  or  linen,  the 
Bureau  of  Home  Economics  says.    But  many  dresses  now  bear  such  tags  as  "made  of  spun 
rayon",  or  "spun  rayon  and  linen".     Sometimes  the  tag  gives  the  percentage  of  each 
kind  of  fiber  in  the  mixture,  and  tells  what  kind  of  rayon  is  used. 

Most  of  the  inexpensive  washable  rayons  are  serviceable  and  practical.  Rayon 
sheers  with  fine  yarns  and  close  weaves  are  better  buys  than  those  with  more  open 
weaves  and  coarse  yarns  that  catch  and  pull.    Most  of  the  rayons  woven  to  look  like 
linen  are  treated  for  crease  resistance.     If  not,  they  may  wrinkle  badly.  Some 
rayons  fray  or  pull  at  the  seams  when  washed,  unless  the  garment  has  generous  seams, 
finished  in  some  secure  way  that  is  suitable  to  the  dress.    On  this  type  of  rayon, 
narrow  pinked  seams  would  fray  right  out . 

Now  for  that  question  about  the  care  of  fats.  "I  often  have  fats  left  over 
from  cooking  meats,  like  chicken,  bacon,  or  sausage  fat,  or  beef  drippings.  These 
seem  to  spoil,  very  soon,  but  the  solid  commercial  white  fats  stay  sweet  indefinitely, 
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even  out  of  the  refrigerator.    Why  is  this?" 

All  the  left-over  fats  named  "belong  to  a  group  that  keeps  for  a  short  time 
only,  the  Bureau  of  Home  Economics  explains.     Hydro genat ed  commercial  fats  are  so 
stable  they  may  be  kept  at  room  temperature.    Again,  when  meat  drippings  are  stored 
just  as  they  are,  they  may  contain  food  particles  and  sometimes  meat  juices.  These 
cause  the  fat  to  spoil. 

The  right  way  to.  keep  these  left-over  fats  is  to  strain  out  all  food  particles 
first, —  then  to  store  the  strained  fat  in  a  cool  place  in  a  tightly  covered  con- 
tainer.   Keep  away  from  light,  air,  moisture,  and  heat,  —  for  these  all  cause 
rancidity,  you  know. 

If  possible,  avoid  adding  too  rapidly  to  your  suor<ly  of  fats,  and  use  up  what 
accumulates  as  soon  as  you  can,  for  gravies,  seasoning  vegetables,  or  for  frying. 
Chicken  fat,  if  not  highly  seasoned,  makes  good  pastry  and  biscuits. 

One  more  question:     "How  do  you  use  basil  in  seasoning?" 

As  herb  gardens  are  a  special  hobby  with  Miriam  Birdseye  of  the  Extension 
Service,  we  asked  her  to  answer  this.     She  says  you  can  use  basil  leaves  either 
fresh  or  dried.    The  flavor  is  particularly  good  in  tomato  dishes, —  tomato  soup  or 
cocktail,  or  tomato  sauce  for  spaghetti.    Fresh  minced  basil  leaves  are  good  on 
tomato  salad.     If  you  like  a  touch  of  clove-like,  spicy  flavor  in  your  meat  loaf  or 
stew,  use  a  bit  of  basil. 

Our  time's  up  for  today.     So  good-by  until  next  ouestion  and  answer  day. 


